
T H E  H O N O R A B L E  D A N  G L I C K M A N  
Secretary, U.S. Department of Agriculture 

and the USDA Food Safety and Inspection Service (FSIS) 
Cordially Invites You to 

the Launch of a National Consumer Education Campaign
to Promote the Use of Food Thermometers 

Thursday, May 25, 2000 
10:30AM

U.S. Department of Agriculture, Jamie L. Whitten Building, 107-A
1400 Independence Avenue, SW, Washington, DC
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 ANNOUNCEMENT • FREE Thermy™ REFRIGERATOR MAGNETS • FREE THERMOMETERS AND T
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Thermy™, a new food safety messenger who promotes 
“It’s Safe to Bite When the Temperature is Right”  

Use a food thermometer – it’s the only way to tell if your food has reached 
a high enough temperature to destroy harmful bacteria.
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To RSVP, Please Fax Back at (202) 720-9063


